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3efore  long,  the  Office  of  Price  Administration  is  going  to  ration 
most  of  the  new  cooking  and  heating  stoves  for  home  use.    Of  course  people 
must  have  stoves... but  every  new  stove  takes  materials  and  labor  that  would 
otherwise  go  into  guns  and  planes  and  tanks.     So  the  OPA  wants  to  be  sure  the 
new  stoves  go  where  they'll  do  the  most  good. 

With  stove  rationing  at  hand,  you  probably  feel  pretty  thankful  for 
your  own  kitchen  stove.    And  you're  probably  thinking  about  ways  to  keep  it 
in  good  working  condition  through  the  war  years.    The  home  economists  of  the 
U.  S.  Department  of  Agriculture  have  some  good  suggestions  on  how  to  get  . 
longer  service  from  a  kitchen  range.    They  say  that  by  taking  care  of  your 
range  you'll  make  it  last  longer .. .you' 11  save  fuel .. .and  your  cooking  job 
will  be  more  pleasant. 

If  you  cook  with  gas  or  electricity,  check  up  to  see  that  your  range 
is  installed  correctly.     If  the  gas  pressure  is  low,  your  stove  will  cook  too 
slowly.    In  an  electric  range,  you'll  get  slow  cooking  if  the  voltage  is  too 
low.    And  if  the  voltage  is  too  high,  it  will  overheat  the  units  and  shorten 
their  life.    Another  point  on  the  installation  of  your  range:     it  should  sit 
level,  if  you  want  good  cooking  and  baking  results. 

Half  the  battle  of  getting  the  best  use  out  of  your  stove,  and  making 
it  last,  is  just  keeping  it  clean.    Wipe  your  stove  after  each  meal,  and 
give  it  a  thorough  cleaning  with  soap  and  water  once  a  week. 

G-as  and  electric  stoves  usually  have  a  porcelain  enamel  finish.  This 
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porcolain  is  a  kind  of  glass,  so  troal;  it  gently.    Don't  bang  kettles  down 
on  it... or  scratch  it... or  clean  it  with  a  harsh  scouring  powder.  Remember 
you  may  crack  porcelain  if  you  put  cold,  wet  cloths  or  kettles  on  it  or  spill 
cold  water  on  it,  while  it's  very  hot.    And  acid  foods  and  liquids  spilled  on 
the  porcelain  can  darken  or  dull  the  finish.    So  be  quick  to  wipe  them  up. 

For  thorough  cleaning,  wash  your  stova  when  it's  cool.    You  may  need  a 
fine  cleaner,  such  as  whiting,  for  stubborn  spots.    If  you  have  trouble  clean* 
ing  the  oven  racks,  broiler,  and  drip  pans,  try  rubbing  the  spots  lightly 
with  fine  steel  wool,  if  you  are  still  lucky  to  have  some  steel  wool.  And 
just  a  little  soap  and  water  every  day  will  keep  the  metal  trim  on  your  mng4 
looking  bright  and  shiny. 

Gas  burners  need  thorough  brushing  and  cleaning  every  week.    And  don!t 
neglect  the  gas  oven.    It  needs  a  weekly  going-over.    By  the  way,  do  you 
know  it's  a  good  idea  to  leave  the  gas  oven  open  a  few  minutes  after  you 
light  it?    Moisture  forms  when  the  gas  burns.    By  leaving  the  oven  open  for 
two  or  three  minutes,  you  let  out  this  moisture.    Otherwise,  it  may  collect 
inside  the  oven  and  cause  rust. 

Another  tip  about  your  gas  oven:     if  the  oven  and  the  broiler  operate 
on  the  same  burner,  slip  the  broiler  pan  out  when  you're  using  the  oven.  Thai 
way  the  broiler  pan  won't  have  to  take  that  long,  intense  heat.    And  when 
you're  lighting  the  oven  with  a  match,  don't  drop  the  match  into  the  lighter 
tube.    You'll  clog  the  tube,  and  then  some  busy  repair  man  will  have  to  come 
and  clean  it  out. 

If  you  have  an  electric  range,  the  most  important  part  of  it  is  the 
wire  in  the  heating  units.    Be  especially  careful  not  to  touch  this  wire  coil 
with  any  metal  object  while  the  current  is  on.    You  may  get  an  electric  shock 
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or  damage  the  stove.    Four  common  things  in  your  kitchen  are  very  harmful  to 
the  wire  of  your  electric  stove  Unit:     salt. .  ..soda. .  .sugar. .  .and  soap. 
Remember  these  four  things j  and  keep  them  away  from  the  coils  of  your  stove, 
or  you  may  burn  out  the  wires 4 

A  good  motto  for  your  electric  kibve  is  "fion't  overheat."  Overheat- 
ing your  units,  time  after  time,  may  damage  the  wires  so  badly  that  you'll 
have  to  replace  them... not  an  easy  matter,  these  days.    Here  are  two  sugges- 
tions to  help  you  avoid  trouble:     First,  use  pans  that  fit  the  unit  and  make 
good  contact  with  the  unit  surface.    And,  second,  turn  the  unit  down  from  th* 
highest  heat  as  soon  as  the  food  begins  to  cook. 

If  you  spill  food  on  a  unit  of  your  electric  stove,  just  let  the  food 
char.    Then  after  the  unit  has  cooled  off,  brush  the  charred  food  off  with  a 
non-metallic  brush.    When  you're  giving  your  electric  range  its  weekly  clean- 
ing, don't  forget  the  oven  units.    Take  them  out  and  set  them  where  water 
can't  get  on  them.    Then  brush  off  the  dust  and  charred  food. 

If  you  have  a  coal  and  wood  range,  clean  the  soot  from  the  bottoms  of 
the  stove  lids  and  inside  the  fuel  box  once  a  week.    Once  a  month  clean  the 
flues,  especially  those  over  and  under  the  oven.    Keep  the  grease  washed  off 
the  outside  of  the  range.    And  when  the  stove  is  cool,  rub  it  down  with  a 
little  kerosene  or  light  lubricating  oil.     Stove  blacking  gives  a  high  polis' 
but  go  easy  with  it,  and  rub  it  off  well,  or  you'll  find  blacking  on  the 
bottom  of  your  kettles. 

A  kerosene  or  gasoline  stove  needs  regular  washing  with  soap  and 
water.  Wipe  the  wicks  every  day  to  keep  them  clean.    Clern  the  fuel  tank  and  fuel 
line  regularly,  too.    Once  every  three  months  is  usually  often  enough,  but 
if  water  gets  into  the  fuel  and  makes  the  flame  sputter,  clean  your  fuel  lint 
oftener . 

If  you  have  an  extra  cook  stove  that  you  use  only  occasionally .. ,fo r 
example,  when  you're  canning,  or  at  summer    home .. .store  it  in  a  safe,  dry 
place  when  you're  through  using  it.    A  light  coating  of  mineral  oil  will 
keep  out  rust. 

It  doesn't  matter  if  your  stove  is  the  latest  model,  or  the  old  faith- 
ful you've  had  for  years.    You  can  get  top  performance  from  your  stove  if 
you'll  give  it  good  care. 


v.-o.;  jiri 
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